PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
FAX (530) 283-6241
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Facilty Site Address: __ 539 M A

City: _ (& Exxsa,
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See reverse side for the code sections and general requnrements that correspond to each vuolauon listed below

In =In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance
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FOOD FROM APPROVED SOURCES

DEMONSTRATION OF KNOWLEDGE

X 15. Food obtained from approved source

[ 1. Demonstration of knowledge; food safety certification ANNNNNRNNNN

16. Compliance with shell stock tags, condition, display

17. Comphance with Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

18, Compliance with vaniance, specialized process,

¥
\( reduced oxygen packaging, & HACCP Plan

; GONSUMER ADVISORY

19. Consumer advisory provided for raw or

)( undercaoked foods

N

4 Highly Susceptible Populations

20. Licensed health care facililies/ public & private
7< schools; prohibited foods not offered

Y
Food Safety Cert Name: Exp. Date
ShY 4 /u { (N
EMPLOYEE HEALTH & HYGIENIC PRACTICES "
S 2. Communicable disease; reporting, restrictions &
5( &\ exclusions
Y, 3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking of tobacco use AN
PREVENTING CONTAMINATION BY HANDS
5. Hands clean and properly washed: gloves used
N properly S
6. Adequate handwashing facilities supplied & \
?< &\\ accessible \\‘\

WATER/HOT WATER

TIME AND TEMPERATURE RELATIONSHIPS

21, Hot and cold water available °
Temp |30 F
LIQUID WASTE DISPOSAL

7. Proper hot and cold holding temperalures

8. Time as a public health control; procedures &

)( records

1

m 22. Sewage and wastewaler properly disposed
VERMIN

9. Proper coaling methods

10. Proper cooking time & temperatures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relumed and re-service of food

13. Food in good condition, safe and unadulter ated

k\\\\\

14. Food contact surfaces: clean and sanitized

SUPERVISION
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
) PHYSICAL FACILITIES

25, Personal cleanliness and hair restraints
GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food

43, Tolet facilities: properly constructed, sugpiiad cleaned

27. Food separated and protecled

44, Premises; personal/cleaning items: vermin- -proofing

28, Washing fruits and vegetables
29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE:

45, Floor, walls and ceilings: built, maintained, and clean

46. No unapproved private homes!/ living or sleeping quarters

30. Food storage: food storage containers identified

SIGNS/ REQUIREMENTS

31. Consumer self-service

47. Signs posted; last inspection report available

32, Food properfy labefed & fonestly presenteo’

COMPLIANCE & ENFORCEMENT

Specialist nnt)?
AT SAMOQL\

Re-inspection Date:

EQUIPMENT/ UTENSILSI LINENS
33. Nonfood conlact surfaces clean 48, Plan Review
34. Warewashing facililies: installed, maintained, used: tes! strips 49, Parmits Available
35. Equ:pmenu Ulensils approved installed; clean; good repair, capacity 50. Impoundment
3. E , ulenstis and linens: siofags and use s 51. Peﬂfm SU“DEES)OH
37. Venamgmacmnes \ R SISO S S
38, Adequale venlilation and HgMGesfgnawd areas, usg | \\\\\N\‘\\ _
\
Received by (Print) \\ \ s Title
AN -
Received by (Signature) \ \l\
A A \
Reh




SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONE FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

CITE ADDITIONAL SECTIONS AS APPLICABLE.

an

1Al iood employess shail fave adeouale KRowiedge of & ined o fo0d salaty as i retates to thelr assigned duties. {143847) Food faciiites that prepare, handle o serve Aea-prepatkaged potentially -

hazardous food, shail have an employee who has passm an amroved food sately certfication examinghion  (133947.113947.4) '

2 Employees vath a communicablg di » shall be exchiudad lrom the focd lacily / preparation of food. Gloves shall bz worn if an employee has culs, wounds, and rashes. No employee shall commit any act thal
may conjammate of atulterate food, ood contant surfzce of wlensits, (113848.5), The permil holder shall reowive food emplovess to report incidants of liness of infury and comply with ali applicalile resirctions.
{113848.2, 113450,113950.5, 11387 3{s))

3 Employess expenencing sneezing, coughing, o ruany nose shall not work with excosed food, clean equipment, uiensis o lneos. [113874)

4 No ernployees shall eat, dnrk, or sraoke in any work area {143077)

& Employess are required 1o wash Iheir fands: efore teginning work; belore handing food / equinment / utenais; as ofien as necessary, during food preparafion, o remove soll and contamination; when svilching
from working wilth rew 1o ready fo ea! »Me afler tobching body garls; alter using foflet room; of any time when conlamingtion may occour. (113952, 113983.3, 113953.4, 113961, 113988, 113973 (b-)

8, Hanawashing soap and towsls of drying savica shall be provided in dispensers. dispensers shatl be mantaned 0 good tepair, (1132512} Admuate fauht 5 shall be provided for hand washing, food prapatation

and the vasnmg of ulensds and eouinerant, (113887, 1138833, 114087(1)}
7. Potenually hazardous feods shall be hald al or balow 41/ 45°F or at or above 138°F (113896, 113688, 114037, 194343(a))
& When ume only. ralher than nme antt 1emw? ute is used as a public health coatrof, 1eCords and ocumantas ;

s

TS | fu 3
g an e bath, slumng rsguantly, usmg rapit cooling equ‘n‘ml of, using containers that {acifitate hpat lransfer. {114002,

g

. U

114002 ?)
10, Communuted meat, raw egys, or any food contaming comaminutes meat ar raw egos, shali be heated 16 155°F for 15 sec. Single precas of meat, and eggs for immediale service, shall be healed to 145°F for 15

sec. Poullry, comminuted paullry, stufiad fish / meat / pouliry shall be healed to 165°F . Other iemperature requrements may spply. (114004, 114008, 114040}

. Any polenually hazardous foods cockad, cooled and sutsequently reheated for hot holding or serving shatl b brought to a temparature of 165°F. (114014, 114016}

12, No unpackaged food that nas bean served shall be re-served or used for human consumplion, [414079)
13, Any leod 1s adulterated if it bears or containg any paisenous or deletenous substance thal may render itimpure of inunous fo health, (113887, $13976, 113980, 113588, 113990, 114015, 114254(c), 114254.3

14, All food contact surfaces of utensils ang squiprient shall be clean and saniiized. (197984(), 194087, 114099.1, 114093.4, 114096, 114101 (b-¢), 114105, 114109, 194113, 194143, 114115 {a, b, ), 114117,

114125 (b}, 114141)

15, All food shall be obiained from an approved source. (11198& £43602, 114020-114031, 114041}

18. Shell stock shall nave comolete certification tags and shall e propery slored and displayed. {14639 - 114039.5)

17. Compty with Gulf Oyster warning seascnal requirements, {Title 17 CA Code of Regulations 313678, Cal Code Section 113707)

18, HACCP Plan 1s a wnilen documsnt that delineates the formal procedtures devaloped for sate food handling approved by the Nationai Advisory Committes on Microbiological Criteria for Foods, {114419). A
vallen document approving a devialion from standard health code requirements shall be maintained at the food facifity. (114057, 114057.1)

13 Ready-to-eat food contaning undereaaked food or raw egg and unpackaged confectionery food contaiming riore than 4% alcohol may be served if the facilily notifies the constmer. (114012, 114093)

20. Profubited Toods may not be offered in ircensed health care facififjesipublic and privale scheols. {194091)

21 An adeuate prolected. pressurized, potable supply of hot waler and cold wates shell be provided af all times (113883(z), 114098.2(b} 144401(a), 11418%; 114182, 1141524, 114195

22 Althquid waste must drain 15 an aporoved (ully lunctoning sewege disposal system. {14187}

23. Each food factity shat be keot freg of vermimn: rodents (rate. mica), cockroaches, fies f $14250.1, 114255.4, 114254.5)

24 A person m charges stafl be present a3t ihe food taclily dudng all hiours of operation, {11384%113948.1, 193984.1, 114073}

25, All employees prepanesg, serving o handiing foad o utensits shall wear claan, washable outer garments of uniforms and shall wear a haimet, cap, of ofher suitable covering to confine hair. (113869, 113974)

46, Food shall e thawed under refrgeration, complately sudmerged under cold runming water of subicent velocity to flush loose particles; in microwave oven; during the cooking process. (114018, 114020,

1140204
27. At feod shall e separated and proteched from contamingrion. (113884 {a, b, ¢, 4, 1), 193086, 314060, 11406702, d, e, 1), 114068(s, b}, 114077, 114569.1 (c), 114143 (c))

8. Raw, whole produce shall be washaed prov o praparation, (113982)

29, All prisonous subsiances, detergants, bleaches, and clesning compounds shisit by stored geparale from food. ulensiis, packing matenal and feod-contact surfaces, (114254, 114254.4, 194284.2)

30. Fosd shall be stored o soproved cosuainers and fabelsd 23 fo contents, Food shall be sioead a4t least £° sbove the fioor on gpprovad shetving. (114047, 194040, 114084, 114083, 114055 114067{H),
114550 {1t o

39, Unpackaged food shai be displaved snd diapsnsad in 2 manner that prolects the food from contamination. 1144063, 114085}

32, Any food is mishrandsd f its labeling is Talse o musisading, I it i offered for zale undsr the name of another food, or if it is an imitation of another fond for which 2 definifion and standard of identity has been
eslablished by requlation. {14087, 114088, 114088102, &), 114080, 194083.1)

33, Alf nonleod contact surtacss of utensils and squisment shall be clean, (118515 ()

34 Food fachbes frat pransre food shall be equipped with warewashing facities. Testing equipment and malenals shail be providad to measure the applicable sanitization method. {114067(f,g), 114089,

116059.3, 114089.5, 13410 a), 1I410%1, 1141012, 114303, 114107, 114125)

35 Aliulensds ang goupment shall be lully aanfad«e aivd i good repar. {114175), AE wlensils and equipment shal b approved. installed properly, and meet applicable standards, {194130, 114130.4, 1141302,
V413003, $14130.4, $14130.5, 114932, 146133, 1 .4‘3? 194138, 114183, 114145, 114183, 114185, 114167, 114985, 114177, 1141280, 114182)

36. Alf ciaan and soilad hnen shall be propady siored: non-focd Hlems shall be stored and displayas separate from food and food-contact surfaces. {114185.3 ~ 114185 4)Utensils and equipment shall be handied

and stored 50 as 10 be protected from cantamination, (114074, 114081, 113118, 194924, 114161, 114175, 114179, 114083, 114185, 1141852, 114485.5)

37. Each venging maching shall have posted in 3 promment place, 2 51gn indicating (he ownar's name, address, and telenhone number A record of cleaning and sanitizing shall be mamtainf-:d by the operator in

eact machine and shall be current for at least 30 days. (114145}

38 Exhaus! hoods shall be provided (0 remaove (oXIC gases, heal, areass, vapors and smoke aad be am}roved by the local building depariment. Cancpy-type hoods shall extend 6" beyond af cooking equipment, Al
areas shall have sufficient ventilation io facifitale proper food sterage. Toflet rooms shall be vented 1o the gulside air by a screened apenable window, an air shalt, or a fight-switch activated exhaust fan,
consistent with local buitding codes. (114148, 114148.3) Adeouate highting shait be provided in 2if areas to fzcditate cleaning and inspection. Light fixtures in areas where open food is s&med served, prepared,
e where vlensiis are washed shall be of shattarprood construstion or protected with fight shisktz, (114148.7, 114440.3, 114252, 114252.1)

39. Ap accurats ezsily readshie metal probe ihermometer suilable for measunng tamperature of food shall be avadable fo the Inod handler, A thanmomater +/- 2 'F shal be provided for each hot and cold holding

unid of patentially hazarkus foods and high lemperalure warewashing mackines, (114157, 114158)
40 Whong cloths used to wape sarvice counters, scales or oiher surfaces that may come inlo sontact with food shalt be used only once unless Kept in clean waler with sanitizer. (114135, 134185.4, 114185.3 {d-e))
41 The potable waier supply shall be protected will a backfiow or back siphoniags protection dewice, as raquired by appinable plumbing codes. {114192) All plumbing and plumbing fixtures shall be installed in
compliance vath toca! plumbing ordinances. shat! be mantained $o as i orevent any contamination, and shall be kept clean, lully operative, and in good repair. Any hose used for conveying potable waler shall
e of approved maienis, labeled, proseny siored, and used for no other purpose (114171, 1141851, 114190, 114193, 114193.1, 114189, 114209, 114268)
42 Al food waste and rubish shall be kept infeak proot and redent proof containars. Contaings shatt be covered ai af times. All waste must be removed and disposed of as frequenﬁy as necessary fo peevent a
nusance  The extenor sranvses of each lood facilily shall be kep! clean and frae of litter and rubbish.

(‘?:%;?ésé 4 *é?é& 1942684, 1142452 wm 3, 1143458, 1142485, 114258, 1142457, 1142458
s goadd repaie, Toilsd roos sha:} e 5%3:3?5;«1 Dy 2 wadhfiting self-closing door. Todlsd tissue shall ba provided in a permanently inataled dispenser at each

yall be providid ke s with fiore ten 20000 s &

6 H Al b FRUENG m,, inahees,
A ‘ifx':i‘.{,; =18 19 4, 1HE78)
44, The prsmsm of pach faod faciity shall %a ?ap clean ard frae of Hier snd nibiish; 4 clean and soled inen st ba propary stored; non-food items shall be sloced and dsiiayed separats from food and food-
contact surtaces: the faclty shall ba ket varmen proof, ($14667 (), 118123, 195143 (a) & (b), 114256, 194256.9, 114258.2, 1142504, 114257, 1142571, 114260, 114259.2, 194250.3, {14278, 114281, 114282} -
45, Tha walls 1 cailings shall have duralie, smooth, nonabsarbent, light-colored, and washable surfaces. Alf floe surfaces, oiher than the cusiomer service areas, shall be anproved, smooth, durable and made of
ronsteorbent matenat hal 1 easdy cleanable. Approved bate coving shaf be provided in all areas, except cusloimer sarvite ateas and where food 1 stored in orginal uncosned containers. Food facities
st be fully enclosed, Al food faciilies shall be ket clean and in good repasr )
(134143 (d} mz&s 114268, 1942885, ﬁez;:?s 13T

Pres

: s st eesieount (113853.4; ] No smoking signs shal be posted in food prsparstion,

t0ced § 2, W %y, and uramz ‘330(&99 areis (‘ﬂ 1‘@?%) } Coﬁﬁum 5 s?m 1 bsf- nuhfw thet clezn i« seviale 15 10 be used whan Ihey returm 1o sell-service areas such &8 salad bars and buflels, (d) Any
fond faciity constnucied L«a{om Januaey 1. 2004 witheut pulitic toflet facifties, shall prominenty post a sign within the food facdity in 8 public sres stating that tolel faciities are nod providad (1137251,
114341 (g))

48, A parson proposing to buld of reradsl 2 Tood lacilily sheb subeil plans for approval before stasting any new construction of resicdading of any faoity for use ae a reta food facility, (114380}

48, & food Taciity shad not be open b business wilhout & vakd permit, { 114067108 & (o), 194381 {a}, 154387

54, A enforement offioer may impound fosd, soupment o ulensils thit &rs found ts be unsanitary of in disrenair, {114383)

£, 2 erwvenent heodtn tutand is S, an anforcament officer may temporanly suspend e peemit and order the food fedity irenerialely closed, (114409, 112405)




